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The selection of the mycotoxins discussed in this section was
based on the extent of their occurrence in food and/or the data demon-
strating their carcinogenic!ty.  These compounds include:  aflatoxins,
sterigmatocystin, ochratoxin A, zearalenone, T-2 toxin, patulin, pen-
icillic acid, griseofulvin, luteoskyrin, cyclochlorotine, and ergot.
Aflatoxins
A very extensive effort has gone into the study of this group of
mycotoxins, especially to examine its most potent member, aflatoxin
Bj. Much more is known about the occurrence and toxicity of the
aflatoxins than about any other mycotoxin and, probably, most other
natural contaminants.
The scattered data pertaining to worldwide occurrence of aflatoxins
in food were compiled for a conference on mycotoxins, which was spon-
sored by the Food and Agriculture Organization, the United Nations
Environment Program, and the World Health Organization (1977).  More
recently, Stoloff (in press) compiled data on the occurrence of afla-
toxins in the United States.
The aflatoxin-producing molds Aspergillus flavus and .A. parasiti-
cus are ubiquitous.  They are frequently encountered as outgrowths on
stored commodities under conditions prevailing in many tropical areas.
In the United States, aflatoxin contamination is generally restricted
to those crops invaded by the aflatoxin-producing molds before harvest:
most frequently peanuts, corn, and cottonseed, and to a much lesser
extent tree nuts, including almonds, walnuts, pecans, and pistachios.
The extent of contamination is greater in the southeastern United
States.
In the United States, humans are exposed to aflatoxin mostly from
corn and peanuts (U.S. Food and Drug Administration, 1979).  Other
direct dietary sources, such as tree nuts, are of minor significance,
either because contamination is infrequent or because only small
quantities are consumed.
It is unlikely that secondary exposures result from the ingestion
of aflatoxin residues in tissues of animals fed aflatoxin-contaminated
feed (Stoloff, 1979), except for aflatoxin Mj, a metabolite that
appears in the milk of lactating mammals exposed to aflatoxins.  But,
although large amounts of milk are consumed, this exposure is negligi-
ble compared to the direct exposure from peanuts and corn.
Aflatoxins are classified as unavoidable contaminants.  In the
United States, the maximum allowable limit of total aflatoxins in
consumer peanut products is currently 20 jjg/kg (U.S. Food and Drug
Administration, 1980b).

